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Direct Microscopic Count

Because of the inherent characteristics of the method, microbiological
criteria involving direct microscopic count limits should be restricted to
those situations where high microbial populations (viable, nonviable, or
both) are expected and where information on the microbial history of the
food (such as dried milk or eggs) may be useful.

Microscopic Mold Counts

The use of these microscopic mold counts (Howard mold count, rot
fragment count) as components of microbiological criteria to detect intro-
duction of decayed tissue of fruits and vegetables into processed product
and as an index of manufacturing practices should be continued but re-
evaluated in terms of the effect of certain processing practices.

Machinery Mold

Although Geotrichum candidum has been used to evaluate sanitation in
fruit and vegetable processing plants, additional studies are recommended
to relate filament counts to modern processing practices.

Yeast and Mold Counts

Application of yeast and mold counts is often related to special con-
ditions in a food such as low pH and/or low aw, which are not conducive
for bacterial growth but in which many fungi are capable of proliferating.
Microbiological criteria for yeasts and molds are useful under such con-
ditions and should be applied to sensitive foods, e.g., sugars, fruit bev-
erages, and soft drinks.

Heat-Resistant Molds

Limits for heat-resistant molds such as Byssochlamys fulva and Asper-
gillus fisheri are applicable primarily to thermally processed fruits and
fruit juices. Microbiological guidelines for application by industry should
be encouraged.

Thermophilic Spore Count

Thermophilic spore counts have been applied extensively in industry
for ingredients such as sugars, starches, flour, spices, and cocoa. Their